[Effect of different processing conditions on content of myrisiticin, volatile oil and fatty lipid in semen Myristicae].
The effect of different processing conditions on contents of myrisiticin, volatile oil and fatty lipid in Semen Myristicae was studied by orthogonal design. The result shows that these processing conditions could not influence the contents of myrisiticin, volatile oil and fatty lipid in the processed products of Semen Myristicae, suggesting that processing does not necessarily lower toxicity.